FOOD TECHNOLOGY

MODULE 3
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Name:
	Form:

	Teacher:


 What is this Scheme of Work about?
Food Technology is one area within Design and Technology. In this Scheme of Work, we want you to gain an understanding of ingredients and cooking methods used to make quality food products. We also want you to gain useful life skills in preparing nutritious meals. You will learn to make a range of food products taking into account various social, moral and ethical beliefs and their impact on food choice.
By the end of this module you will be able to make a range of nutritious and easily adaptable meals.
What do these symbols mean?

You will find the following symbols posted throughout the booklet. They tell you of a particular activity.

[image: image1]The Chef’s Hat - Cooking Activity

The Chef’s hat means that there is a cooking activity to complete. This focuses on your food preparation skills and will give you opportunities to practice food hygiene, food preparation, knife skills, cooking skills and experiment with ingredients.
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The Popcorn Symbol – DVD/Video

The popcorn symbol means that there is a DVD/video to watch. Many of the videos can be viewed on the Internet so you can also watch them at home.
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The @ Symbol - Internet Activity

This symbol tells you to complete a task on the Internet. There are plenty of opportunities for you to use the Internet throughout this project. 
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The A+ Symbol - Assessment for Learning
There are many opportunities to reflect on your progress and improve things before your teacher awards a final level. Read the Level Descriptors carefully! The Level Descriptors tell you exactly how to get a good level in this unit.
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                                    The Homework Symbol

                                    This symbol tells you that you need to complete the Homework activity.
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Practical Assessment 
Assessments: Practical Evaluations

Not all practical work will be graded as other aspects of your work will be assessed.

When practical work is graded we will use grades A, B, C, D

A – Practical work was of a very high standard. You selected and used the correct equipment with confidence. There were few, if any, mistakes made, and you produced a high quality product.

B – Practical work was of a good standard. With some guidance you selected and used the correct equipment. There were some mistakes, but you produced a good quality product.

C – Practical work was of a satisfactory standard. With guidance you were able to use the correct equipment. There were mistakes, but you produced a satisfactory product.

D – Practical work was of an unsatisfactory standard. With guidance you were able to use equipment. There were many mistakes and your product was of an unsatisfactory standard.

	Product
	Grade 

	Cous Cous Salad
	A
	B
	C
	D

	Thai Green Curry
	A
	B
	C
	D

	Sweet Potato Curry
	A
	B
	C
	D

	Chocolate Brownie
	A
	B
	C
	D

	Sausage Rolls
	A
	B
	C
	D

	Kofta Kebabs
	A
	B
	C
	D

	Chilli Con Carne
	A
	B
	C
	D

	ANZAC Biscuits
	A
	B
	C
	D


	My Current DT Level is:
	

	I can improve my level by:

Give one target for how you can improve you NC level.
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Practical 1
Practical Objective: To demonstrate the safe and competent use of equipment and to be able to make a healthy nutritious food product.
Objectives

Students should be able to:

· measure ingredients

· prepare ingredients, e.g. slicing, dicing, grating
· cook a starchy food, e.g. couscous
· combine ingredients into a deli-style salad
· use knives safely
Vegetable couscous salad

Ingredients

175ml water, boiling

1 vegetable stock cube

100g couscous

1 medium tomato

1 spring onion

¼ cucumber 

½ pepper  
Equipment

Kettle, measuring jug, measuring spoons, weighing scales, large bowl, fork, chopping board, knife, kitchen scissors, spoon, container.
Method

1. Make up the stock by dissolving the stock cube in the boiling water.

2. Pour the stock over the couscous in a large bowl.

3. Stir with a fork and leave to stand for 5 minutes.

4. Chop the tomato and cucumber into small chunks.

5. Slice the pepper into small strips.

6. chop the spring onion into small slices using a knife or scissors.
7. Fluff the couscous with a fork and then add all the vegetables.
8. Stir everything together.

Top tips
· Vary the vegetables in the couscous dish, e.g. use celery, sweetcorn, peas, olives or mushrooms. 

· Try adding some chickpeas, chopped cooked chicken, ham, tuna or chunks of feta cheese. 

Use flaked almonds, raisins or dried apricots. 

Homework – Cous Cous Salad Evaluation
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FAIRTRADE




1. Tick the appropriate box on the hedonic scale for your product.  

	Hedonic scale
	Like a lot
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	Like a little
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	Neutral

[image: image4.png]



	Dislike a little
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	Dislike a lot

[image: image6.png]




	Cous Cous Salad
	
	
	
	
	


2. Describe the strengths and weaknesses of the product?

	

	

	

	


3. What do other people think of your product?

	

	

	


4. Suggest changes would you make to the ingredients, cooking times and temperatures and/or appearance to improve the product? (Be specific about the improvements that you would make.)
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Assessment for Learning

□ Working towards Level 4 – I have written an evaluation and included strengths, weaknesses and suggestions for improvement.

□ Working towards Level 5 – I have written a detailed evaluation, including strengths, weaknesses and clear suggestions for improvement (e.g. suggest changes to ingredients and quantities or changes to cooking processes.).

□ Working towards Level 6 – I have written a detailed evaluation, taking into account what other people said, and have several very clear suggestions for improvement.
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Practical 2

Practical Objective: Demonstrate competence in cooking a curry dish, using minimal pieces of equipment.

Objectives

Students should be able to:

· prepare a range of ingredients, e.g. de-seeding chillies

· handle meat safely, if applicable

· use the hob safely

· make a curry based dish

Thai green curry

Ingredients

1 x Tablespoon Oil
1 x Skinless Chicken Breasts
1-2 Tablespoon Green Curry Paste – Depending on how hot you would like it.
¼ x Can of Coconut Milk
25g Green Beans
¼ x Courgette
¼ Lime – Juice

Coriander

Equipment

One chopping boards, knife, frying pan, weighing scales, wooden spoon, can opener, juicer.

Method

1. Prepare the vegetables and chicken:
· Slice the ends of the courgette, slice it in half lengthways and then slice thinly diagonally.
· Slice the lime in half and juice it.
· Trim the green beans.
· Cut the chicken into 2 cm cubes

2. Add the oil to the pan and cook the chicken until it’s just white.
3. Add the curry paste and fry for 1 minute.
4. Add the coconut milk and simmer for 10 minutes.
5. Add the beans and courgette and cook for 3 minutes until the vegetables are just tender.
6. Turn the heat off and stir through the chopped lime juice and chopped coriander.
Top tips

· Use a range of different vegetables, such as broccoli, spinach or courgette.

·  Use frozen vegetables, like peas, runner beans or soybeans.

·  Serve with boiled rice – why not go for a mix of white, brown and wild?

Food from Around the World

Think of ten foods from around the world and list below.
	

	

	

	

	

	

	

	

	

	


Choose one of the foods and explain what it is.
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Practical 3

Practical Objective: To be able to make products which meet the needs of different beliefs.
Objectives

Students should be able to:

· prepare a range of ingredients, e.g. de-seeding chillies

· use the hob safely

· make a curry based dish

Potato Curry (Bombay potatoes/saag aloo)
Ingredients
4 - 6 new potatoes
100g Spinach
50g butter
½ x Onion

½ teaspoon turmeric
½ teaspoon cumin

½ chilli

¼ teaspoon salt

1 tablespoon of chopped tomatoes

Equipment
Knife, chopping board, frying pan, measuring spoons, measuring jug, wooden spoon, can opener.

Method
1. Prepare the vegetables:

· Slice the onion.
· Cut the potatoes into 1cm cubes.

· Deseed the chilli and chop finely.
2. Fry the onion for 5 minutes in the butter, gently you do not want to brown the onion.
3 Stir in the spices and fry for 1 minute.

4. Add the potatoes and the tomatoes, adding just enough water to cover and cook until the potatoes are tender. Around 10-15 mins.

5. Stir in the fresh spinach and allow to cook for a further 2 minutes.



Top tips
· Serve with boiled rice, naan bread and a side salad.

· Replace the tomatoes with thinly sliced courgettes, peppers or okra.

Vegetarianism
A vegetarian does not eat any meat, poultry, game, fish, shellfish or crustacea, or slaughter by-products.

Types of Vegetarian

Lacto-ovo-vegetarian. Eats both dairy products and eggs. This is the most common type of vegetarian diet. 

Lacto-vegetarian. Eats dairy products but not eggs.

Vegan. Does not eat dairy products, eggs, or any other animal product.
Others

Pescetarianism, also called pesco-vegetarianism, is the practice of a diet that includes fish and seafood and excludes other animals. 
Why Become Vegetarian?
People go veggie for all kinds of different reasons. 
· Maybe they simply don’t like the taste of meat.

· They could choose to be vegetarian for health reasons; a meat based diet is higher in saturated fats.
· They could be concerned that meat production is potentially damaging to the environment.

· Maybe they simply don’t want an animal to die to reach their plate.
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Homework – Potato Curry Evaluation


1. Tick the appropriate box on the hedonic scale for your product.  

	Hedonic scale
	Like a lot
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	Like a little
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	Neutral
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	Dislike a little

[image: image10.png]



	Dislike a lot
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	Sweet Potato Curry
	
	
	
	
	


2. Describe the strengths and weaknesses of the product?

	

	

	

	


3. What do other people think of your product?

	

	

	


4. Suggest changes would you make to the ingredients, cooking times and temperatures and/or appearance to improve the product? (Be specific about the improvements that you would make.)

	

	

	

	


Assessment for Learning

□ Working towards Level 4 – I have written an evaluation and included strengths, weaknesses and suggestions for improvement.

□ Working towards Level 5 – I have written a detailed evaluation, including strengths, weaknesses and clear suggestions for improvement (e.g. suggest changes to ingredients and quantities or changes to cooking processes.).

□ Working towards Level 6 – I have written a detailed evaluation, taking into account what other people said, and have several very clear suggestions for improvement.

Practical 4


Practical Objective: To be able to use the microwave oven, to understand why people use fair-trade ingredients.
Objectives

Students should be able to:

· Be able to use the microwave
· use the oven safely
· make a chocolate based product

Traditional Chocolate Brownie

Ingredients

200g Plain Chocolate

175g Butter

250g Caster Sugar

100g Plain Flour

30g Cocoa Powder

3 Eggs

Method

Preheat oven to 170C/Gas 3

1. Put chocolate and butter in a glass bowl and melt over a pan of simmering water. Or use the microwave. (Remember to microwave for 30 seconds and then stir, repeat the process until butter and chocolate are all melted.)

2. Once chocolate and butter is melted and smooth take the bowl and add the sugar, stir until incorporated.

3. Add the flour and cocoa powder and stir until incorporated.

4. Add the eggs and mix until the mixture is smooth and glossy.

5. Pour mixture into a prepared baking tin. (33x23x5cm lined with greaseproof paper) 

6. Bake for 20-25 Minutes – the brownie should still be soft and will firm up as it cools, Do not over cook! Brownies will be soft until completely cool.


Fairtrade


What is Fairtrade?

Fairtrade is about better prices, decent working conditions, local sustainability, and fair terms of trade for farmers and workers in the developing world. By requiring companies to pay sustainable prices (which must never fall lower than the market price), Fairtrade addresses the injustices of conventional trade, which traditionally discriminates against the poorest, weakest producers. It enables them to improve their position and have more control over their lives.
What is the Fairtrade mark?

The FAIRTRADE Mark is an independent consumer label which appears on UK products as a guarantee that they have been certified against internationally agreed Fairtrade standards.  It shares internationally recognized Fairtrade standards with initiatives in 20 other countries, working together globally with producer networks as Fairtrade Labelling Organisations International (FLO). The Mark indicates that the product has been certified to give a better deal to the producers involved – it does not act as an endorsement of an entire company’s business practices.

How many Fairtrade products are there in the UK?

The Fairtrade Foundation has licensed over 3,000 Fairtrade certified products for sale through retail and catering outlets in the UK.

1. Think of three benefits of using Fairtrade products and list them on the Spider Diagram below.



2. Can you think of any reasons not to use Fairtrade products?

	

	

	

	


Go to the Fairtrade website for further details on Fairtrade products and issues. http://www.fairtrade.org.uk
 Practical 5


Practical Objective: To be able to modify a basic recipe.
Objectives

Students should be able to:

· weigh and measure ingredients accurately
· combine ingredients into a uniform mixture

· divide the mixture equally
· use the oven safely
· make a baked item

· Be able to work with a standard component

Sausage Rolls

Ingredients

½ x Pack of Defrosted Flaky Pastry

200g Sausage Meat (or a pack of sausages)

1 x Egg

Optional Ingredients – You can add a range of different ingredients into your sausage rolls.

1 x Small Onion

Apple Sauce

Cranberry Sauce

1 x Apple

Method

1. Turn the oven onto 200C
2. Add the diced the onion and add any additional ingredients into your glass mixing bowl. 

3. Add the sausage meat and mix until all the ingredients are thoroughly mixed together.

4. Flour the work top and roll out half a block of pastry at a time.

5. Place an even amount of the sausage mix filling all the edge of the pastry and roll up into a sausage shape.

6. Brush the edge with egg wash and seal together.

7. Chop the sausage roll shape into pieces and place on a baking tray lined with baking paper.

8. Egg wash the sausage rolls and bake in the oven for 20 – 25 minutes.


Development 

Products are constantly being developed in the food industry and developments are carried out for a range of different reasons such as:
· Improving existing products

· New food trends

· New technology

Task 1
You are working as a Food Technologist and have been given the task of developing a puff pastry product in a number of different ways to maximise sales.

	Development
	Development Idea – Sketch your designs and annotate the designs fully

	Market research has shown that consumers are very concerned about the amount of fat in their food. Develop a lower fat alternative to the standard sausage roll.
	

	Market research has shown that consumers are bored with the existing sausage roll product. Design an improved sausage roll product.
	

	Design a sausage roll product which you think could be successful if it was to be manufactured.
	




Practical 6

Practical Objective: To be able to work with raw meat safely, to be able to make products using the food processor.
Objectives

Students should be able to:

· measure ingredients
· prepare a range of ingredients for fillings, e.g. peeling
· handle ingredients safely, e.g. meat 
· combine ingredients uniformly to the correct consistency
· use a food processor to prepare ingredients
· shape and form ingredients, e.g. Kofta balls
· use the oven safely
· make a savoury dish
Koftas

Ingredients

½ small onion

1 clove of garlic

½ red chilli

200g lamb mince

1/2x Teaspoon cumin

1 sprig of mint and coriander

Equipment

Two chopping boards, two knives, fork, food processor, flour dredger, skewers.

Method

1. Peel the onion and cut in half.

2. Peel the garlic.

3. Cut off the top of the chilli and remove the seeds.

4. Put the onion, chilli and garlic into the food processor and blitz together.

5. Add the mince, cumin and herbs, then blitz together.

6. Sprinkle a little flour onto a chopping board, then divide and shape the mixture into 8 balls.

7. Thread the meat balls onto the skewers.

8. Carefully place the skewers onto a grill pan.

9. Grill for 10-15 minutes, turning occasionally to ensure even cooking. (The meat balls should be thoroughly cooked – no pink.)

10. Serve in a pitta with salad.

Top tips

· If you don’t have a food processor, prepare the onion, chilli and garlic by hand. Mix everything together in a mixing bowl.

· If you are using wooden skewers soak them in water before using them so they don’t burn under the grill.

· Try serving with low fat hummus or tzatziki.
· The grill pan gets hot, remember to use oven gloves.
Where does meat come from?
We eat lots of different types of meat, the most common meats which we consume are: Beef, Lamb, Chicken and Pork. We also eat other meats such as Duck, Turkey, Venison.

In some cultures, they eat animals which we would not consider to be food, such as Horse, Dog and Bushmeat (Monkey, Gorillas etc)

Beef

Beef varies tremendously in taste and quality depending on the age, breed, diet, lifestyle, slaughter and processing of the animal, so it's wise to choose and cook your meat carefully and to tailor the cut you buy to the dish you want to cook. 

Pork

Every part of the pig can be eaten – from the nose to the tail, not one morsel is wasted. People say that the only part that you don’t use is the oink!


Lamb
Lamb in Britain is called lamb if it’s marketed in the year of its birth (or in the year following its birth if the lamb is born after 30 September). After this it becomes known as hogget or old-season lamb. Only when the animal has its first permanent incisor tooth (at around 1-1½ years) will the meat from it become known as mutton.

Practical 7


Practical Objective: To be able to make a main meal.

Objectives

Students should be able to:

· prepare a range of vegetables, e.g. peeling, slicing, dicing
· make a meat or alternative base
· use the hob and oven safely
· make a main meal dish
Chilli Con Carne
Ingredients

1 onion

1 clove garlic

1 green Pepper
1 x Tablespoon Oil

200g minced beef

½ can chopped tomatoes
½ can kidney beans
1 x Teaspoon tomato puree

½ x Teaspoon chilli powder

½ x Teaspoon ground cumin

½ x small chilli (optional)

Equipment

Chopping board, knife, garlic press, peeler, measuring spoons, 2 saucepans, weighing scales, measuring jug, wooden spoon, and colander. 

Method

1. Prepare the vegetables:
· Peel and chop the onion.
· Peel and crush the garlic.
· Deseed and dice the green pepper
2. Add the oil and fry the mince until it is lightly browned.

3. Add the onion, garlic and spices and fry together for 2-3 mins

4. Add the green pepper, chopped tomatoes, kidney beans and tomato puree and bring to the boil.

5. Reduce the heat and simmer for 15 – 20 mins

Top tips

· Try serving your chilli with rice or with a baked potato.
· For a vegetarian option swap the minced beef for veggie mince or lentils.
· Serve in a bowl with lots of garlic bread on the side

· Serve with soured cream
Smart and Functional Foods
 What is a smart food?
· developed through the invention of new or improved processes, for example, as a result of 'man' made materials/ingredients or human intervention, in other words not naturally occurring changes 
· altered to perform a particular function 

· developed for specialised applications, but some eventually become available for general use 

Aren't all foods smart? Many naturally occurring food ingredients are smart in that they respond to heat and light and some changes are reversible. Such working characteristics are already frequently exploited in food technology. 

So, what are smart foods? 
• modified starch (e.g. instant dessert mix that uses cold milk) 

• Genetically modified foods 
• Anti-oxidants 

• modified enzymes, e.g. chymosin 

• Probiotic yoghurts/drinks 

• Meat analogues, e.g. textured vegetable protein (TVP), myco-protein and tofu 

• Functional foods, e.g. cholesterol lowering spread 

Functional Foods 
The term 'functional foods' is used to describe any food that contains an ingredient that gives the food health-promoting properties over and above its usual nutritional value. 
Foods with functional ingredients
This is a rapidly expanding area of the food industry. Two popular types of products are the cholesterol-lowering spreads and the pre- and probiotic yogurts and milk drinks. 
Fortified foods
A great many products are fortified with a range of different nutrients. In some cases, they are fortified with a nutrient that has been lost during processing, e.g. thiamine, the B vitamin that is added to white flour to bring the content back up to levels found in wholemeal flour. In other cases, a substantial amount of a nutrient is added to a staple food that would not usually contain it to any great extent, e.g. breakfast cereals fortified with iron. 
Do functional foods work?
As more and more functional foods are developed and become available it is important to assess each individual food on its own merits. In particular, it is necessary that good scientific evidence exists to support the claims being made. This should include evidence that the substance is absorbed or reaches its site of action; that consumption of the food has a beneficial influence on a physiological function and that this effect has an impact on health. 

Functional foods should not be seen as magic answers to unhealthy diets and lifestyles. They can only be effective in the context of a healthy balanced diet. 

Practical 8

Practical Objective: To be able to use the oven safely and to understand that what we eat can be determined by historical events.
Objectives

Students should be able to:
· measure ingredients
· combine ingredients uniformly to the correct consistency
· use the oven safely
ANZAC Biscuits

Ingredients

100g plain white flour

25g rolled oats

30g caster sugar

25g desiccated coconut

20ml spoon golden syrup

50g margarine

½ x Teaspoon bicarbonate of soda

10ml hot water

Equipment

Baking tray, weighing scales, sieve, mixing bowl, saucepan, wooden spoon, 5 ml spoon, 15ml spoon, kettle, small bowl, spatula, palette knife, flour dredger, fork, oven gloves and cooling rack. 

Method

1. Preheat the oven to 160ºC or gas mark 4. 

2. Grease or line the baking tray. 

3. Sift flour into the bowl.

4. Mix in the oats, sugar and coconut.

5. Melt the golden syrup and margarine together on a low heat in the small saucepan.

6. Mix the bicarbonate of soda with the boiling hot water and add to the melted butter immediately.  

7. Add the wet mixture to the dry ingredients. 

8. Mix thoroughly until combined. 

9. Divide the mixture evenly into 8 portions using the 15ml spoon. 

10. Use lightly floured hands to shape the biscuits into round balls and place onto the prepared baking tray.

11. Slightly flatten the biscuits with a lightly floured fork. 

12. Bake for 15-20 minutes, until golden brown. 

13. Cool on the baking tray for a few minutes, to allow the biscuits to firm, before transferring them to the cooling rack. 

Top tips

· Try adding some dried fruit to the mixture.  
· Use a kettle to get the boiling hot water for adding to the bicarbonate of soda.
· Use the Microwave oven to melt the syrup and margarine.
Food History
Historical events have a huge impact on the types of foods that we eat; these events could be wars and other conquests, discovering different parts of the world or people moving around the world for economic or social reasons, as well as slavery!
Events such as the First World War have certain foods associated with them. One such food is ANZAC biscuits. ANZAC Biscuits are a sweet biscuit popular in Australia and New Zealand, made using rolled oats, flour, coconut, sugar, butter, golden syrup, bicarbonate of soda and boiling water. Anzac biscuits have long been associated with the Australian and New Zealand Army Corps (ANZAC) established in World War I. The biscuits were often sent to loved ones abroad because the ingredients do not spoil easily and the biscuits kept well during naval transportation. 

Food History is a diverse social history, it is breathtaking in its range, weaving cultural, scientific, philosophical and linguistic threads together to tell a story.
Below are some of the greatest moments in Food History.

· 1762 The sandwich is created as gambler John Montagu, 4th Earl of Sandwich, calls for his dinner to be put between two slices of bread so he can continue his card game with one hand and eat with the other. Lunchtimes would never be the same again.

· 1904 The hamburger, popular in the USA, is served at the St Louis World Fair - crucially, in a bun. It soon becomes the world’s favorite fast food. Some might suggest the burger’s impact has been greater than the sandwich’s; but where would it be without its bread/filling/ bread template?

· 1916. Piggly Wiggly, the first self-service grocery store, opens in Memphis, USA.
For the first time, customers walk through aisles and choose their own goods, and the concept of the supermarket is born.

· 1608 Thomas Coryate brings the first forks to England after seeing them on his travels in Italy. Though initially mocked for being effeminate and unnecessary, the newfangled implements are gradually adopted by the upper classes, before becoming popular throughout all strata of society.

· 1499 Portuguese navigator Vasco da Gama sails to India aboard the São Gabriel, with the aim of breaking the Venetian monopoly on the spice market. Da Gama’s seaborne route kick-starts an international trade in spices that bankrolls European expansionism for centuries to follow.

· 1847 Joseph Fry works out a way to mix extracted cocoa butter, cocoa powder and sugar to create the first modern chocolate bar.

· 1860 Jewish immigrant Joseph Malin establishes Britain’s first recorded fish-and-chip shop, in Bow, east London. By 1927, there are 35,000 in Britain, all recycling newspapers in the best possible fashion.

· 1586 Francis Drake is credited with bringing potatoes to Britain. The new tuber is regarded with deep suspicion by southerners, although the north takes to it readily. 

Food Technology Self-Assessment 
	 
	Worked well
	Needs improving
	

	I worked quickly and effectively in practical lessons without wasting time.
	
	
	Working towards Level 5

	I prepared ingredients correctly by using the bridge and/or claw hold

E.g. slicing, dicing. (I can use the knife safely)
	
	
	

	I measured liquids accurately using a measuring jug and solids using weighing scales.
	
	
	

	I used the hob and oven safely. I can control the temperature to boil and simmer.
	
	
	

	I have written evaluations that include strengths, weaknesses and suggestions for improvement.
	
	
	

	I used a range of ingredients and experimented with some of my own ideas to make a range of high-quality products.
	
	
	Working towards Level 6

	I wrote detailed step-by-step plans including ingredients and equipment that I have used.
	
	
	

	I wrote detailed evaluations, including strengths, weaknesses and clear suggestions about how the ingredients or methods could improve my products. 
	
	
	

	I surveyed other people to find out what they thought of the product and have included their suggestions for improvement in my evaluation.

	
	
	

	I used a range of ingredients and experimented with some of my own ideas to make a range of high-quality products. I worked independently in my lessons and consistently produced high quality products.
	
	
	Working towards Level 7 +

	I wrote detailed step-by-step plans including ingredients and equipment that I have used. I was creative in my product designs and considered alternative ways of making the products.
	
	
	

	I wrote detailed evaluations, including strengths, weaknesses and several detailed suggestions about how the ingredients or methods could improve my products. 
	
	
	

	I surveyed other people to find out what they thought of the products and have used their suggestions to help me consider possible improvements.


	
	
	

	What level do you think you are working at?
	
	

	List two targets for improvement in the next design project.


	Teacher Assessment
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